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FRUIT  AMD  Vegetable  braitch  hmorai-jdum  no.  e-5 

Eees  for  Analyses  of  Processed  Eoods 

Effective  May  15,  1943,  ^the  following  fees  are  approved  for  laboratory 
analyses  not  contenplated  in  the  fees  established  in  the  Rules  and 
Regulations  of  the  Secretary  of  Agriculture  Governing  ■  the  Grading  and 
Certification  of  Canned ^Eruits  and  Vegetables.     These  fees  are  approved 
as  provided  in  Paragrai^h  52.56  of  the  Rules  and  Regulations,  Service 
and  Regulatory  Announcements  No.  155. 

_       ■  ■    '  •       •■   E^CH  ANiU^YSIS 

ItEirst      Eor  Each  .idditional 
analysis    Analysis  in  Sample 


Alcohol 

$  2.00 

%  2.00 

Ascorbic  acid  (Vitamin  C) 

6.00 

2.00 

jish 

2.00 

2.00 

Ash,  plus  salt  free  ash 

3.00 

3.00 

Ash^  plus  acid  insoluble  ash 

4.00 

4.00 

Ash,  plus  water  insoluble  ash 

4.00 

4.00 

Available  CCg       baking  powder 

3.00 

3.00 

CataJLase  (when  not  included  in  the 

inspection  fee) 

liOO 

1.00 

Crude  fiber 

10.00 

5.00 

Ether  extract  (crude  fat) 

5.00 

5.00 

Iodine  number 

6.00 

6.00 

Moisture,  Toluene  method  (use  only  when 

either 

of  two  following  methods  unavailable ) 

2.00 

2.00 

Moisture,  air  oven  method 

2.00 

2.00 

Moistujre,  vacuum  oven  method 

2 . 00 

2.00 

Ni  t  regen 

6.00 

6.00 

Non-volatile  ether  extract 

5.00 

5.00 

Oil  in  lemon  and  orange  extract  - 

(precipitation  method) 

2.00 

2.00 

Oil  in  lemon  extract  with  oil  base  - 

(distillation  method) 

3.00 

3.00 

Pectin  grade  determination 

3.00 

3.00 

Peroxidase  (when  not  included  in  the 

ins-pection  fee) 

1.00 

1.00 

2  -  Fees  for  Analyses  of  Processed  Foods 


P2O5  (phosphorous  peaitrcxide)  in  "baking  powder 
P2O5  8jad  ALgOg  (alumina)  in  "baking  powder 
^-iuercitanic  acid  (clove  and  allspice) 
Hocov. ra'ble  oil  in  citrus  juices 
Reducing  sugars 

Simple  titratiaas:  citric,  lactic,  acetic, 
fatty  acids,  and  sodi'Uui  choride  (when 
not  included  in  the  inspection  foe) 

Starch 

Sulphur  dioxide  (direct  titration) 

Sulphur  dioxide  (steam  distillation  method) 

"Vanillin  and  couma,rin 

"Volatile  . rjid  non-volatile  ether  extract 
Water  extract  in  gingisr 

'.feter  insoluole  inorganic  residue,  oxranina- 
cion  for  adulteration,  and  loo.rticle  count 
(Fo:nut  "butter) 


7.00 
12.00 
4.00 
2,00 
5.00 


1.00 
£.00 
1.00 
3.00 
8'.  00 
7.00 
3.00 


7.50 


7.00 
12.00 
4.00 
2.00 
6.00 


1.00 
5.00 
1.00 
3.00 
8.00 
7.00 
3.00. 


7.50 
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